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PLAT DU JOUR I 名菜解構
Simply perfection
簡單成就完美
Chef Ringo Chan never underestimates what 
could be considered the simplest of dishes
陳永雄師傅從不看輕被視為簡單的美食
By Rachel Duffell
It wouldn’t be an authentic afternoon tea without 
scones. It’s essential therefore that this traditional British 
component of the cream tea is of the fi nest quality. Ringo 
Chan, executive pastry chef at the Four Seasons Hotel 
Hong Kong, certainly thought so. He spent a week fi ne-
tuning his scones, testing different recipes and playing with 
the temperature and timing in the oven to ensure the fi nal 
product was the fl uffi  est, tastiest and most outstanding 
scone. It is this recipe that has been served as part of 
The Lounge’s afternoon tea ever since the Four Seasons 
opened in Hong Kong in 2005. His scones are served 
alongside Devonshire clotted cream and homemade jam.
What is Chan’s secret? He uses only the fi nest ingredients: 
fl our from France and Japan and top-quality dairy 
products, including French butter. On top of that, the 
process of making the scones is one of dedication: it takes 
more than 28 hours to make a batch of scones, including 
mixing, relaxing and baking the dough. Their creation is 
so important because Chan believes the scones to be a 
refl ection of himself. 
While Chan has competed in the Hong Kong National 
Culinary Team, participating in what is known as the 
culinary Olympics, and won numerous awards, not to 
mention being the design mind behind the stunning 
wedding cakes for which the Four Seasons Hotel Hong 
Kong is known, for him it’s essential that something that 
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